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Dum Potatoes 

Ingredients: 



Baby potatoes 
Coriander seeds 
Black peppercorns 
Tomato puree 
Lemon juice 

Green chillies (finely cut) 
Cumin seeds (roasted and powdered) 
Ginger/garlic paste 
Ginger (finely cut) 
Red chillies (crushed) 
Jaggery 

Almonds (finely cut) 
Fresh cream 
Salt 
Oil 

Fresh coriander (finely cut) 

Method: 

• Grind coriander seeds with peppercorns. 

■ Boil potatoes for 10 minutes; peel. 

■ Heat oil in a wok; fry potatoes golden; remove. 

In a separate wok; saute ginger/garlic, tomato puree, 
red chillies, cumin, jaggery and salt. 
Add potatoes, ground masala, green chillies, ginger 
and lemon juice; fry. 

Add almonds and cream; dish out; sprinkle coriander 
and serve. 
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Chicken Tandoori Kebabs 

Ingredients: 



ndoi 



Chick en mince 
Bread 

Green chillies (chopped) 

Mint (chopped) 

E 99 

Tandoori masala (packaged) 
Curds 

Salt ft 
Oil 

Mint, Lettuce Leaves, 
Onion (rings) 
Chilli garlic sauce 



'/2 kg 
2 slices 
3 

V2 bunch 
1 

2 tbsp 
1 tbsp 
to taste 
for frying 

for decoration 
as accompaniment 




Method: 

Combine mince, bread, and tandoori masala in a 
chopper. 

Add all remaining ingredients; shape into kebabs. 
Heat oil in a frying pan; fry kebabs golden from both 
sides; remove.. 

Decorate a dish with mint, lettuce and onion; place 
kebabs on it; serve with chilli garlic sauce. 
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Stew with Whole Spices 

Ingredients: 



Undercut pieces 
Onions (finely cut) 
Dried, round red chillies 
Cumin seeds 
Coriander seeds 
Ginger (chopped) 
Garlic 

Tomatoes (finely cut) 

Turmeric powder 

Cardamoms 

Black peppercorns 

Bay leaf 

Lemon juice 

Hot water 

Salt 

Oil 





'/2 kg 

X 

1 tsp 

1 tbsp 
2tbsp 
8 cloves 
3 

1 tsp 
3 

6 
1 

2 tbsp 
1 cup 
to taste 
1 cup 



Method: 

Heat oil in a pot; fry onions golden. 

Add undercut, turmeric and salt; cook till dry. 

Fry lightly; add tomatoes, garlic, ginger, coriander, 

cumin, red chillies and water. 

When water dries add bay leaf, cardamoms, lemon 

juice and pepper, keep on dum. 

When oil separates, dish out; serve hot. 
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Achari Karah 

lngredients:\ 

Chicken (16 pieces) 
Yogurt (beaten) 
Dried, round red chillies 
Garlic 

Tomatoes (chopped) 

Onion seeds 

Lemon juice 

Coriander seeds 

Cumin seeds 

Black peppercorns 

Green chillies (cut lengthwise) 

Fresh coriander (finely cut) 

Salt 

Oil 

Ginger (finely cut) 
Tomatoes (slices) 



Method: 

Roast chicken, yogurt, garlic, cumin, coriander, salt 
and pepper in a wok. 

When dry add tomatoes, red chillies and onion seeds; 
cook till tomatoes are tender. 
Gradually add oil while frying. 
Add lemon juice, green chillies and fresh coriander- 
keep on dum. 

Decorate a dish with tomato slices; remove Achari 
Karahi in it; sprinkle ginger on top and serve. 
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Butter Chicken Ham 

Ingredients: 



Chicken pieces (boneless) 
Yogurt (whipped) 
Ginger/garlic paste 
Red chilli powder 
Hot spices powder 
Cumin seeds (roasted and powi 
Onion (raw paste) 
Lemon juice 

Green chillies (chopped) 
Coriander seeds 
Black peppercorns 
Salt 
Butter 
Oil 

Lemon (halved) 



Method: 



wdered) 



'/2 kg 
1 cup 
1 tbsp 

!£ p 

1 hp 
2 

2 tbsp 
3 

1 tbsp 

1 hp 
to taste 

2 tbsp 

'/2 CUp 

for garnishing 



• Grind coriander and pepper together to a fine 
powder. 

• Cook chicken, yogurt, ginger/garlic, onion, cumin, red 
chillies, hot spices and salt in a wok till dry. 

• Add oil and ground masala; fry; add butter, green 
chillies and lemon juice; keep on dum. 

• Garnish with lemon; serve. 
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2tbsp 
1 tbsp 
Vi tsp 
to taste 
for brushing 
for decoration 



Malaysian Paratha 

Dough Ingredients: 

Refined flour (sifted) 

E 99 
Butter 

Sugar 

Baking powder 
Salt 

Egg (beaten) 
Lettuce leaves 

Filling Ingredients: 

Eggs (boiled and chopped) 4 

Onion (chopped) 1 

Garlic (chopped) 5 cloves 

Mozzarella cheese (grated) 1 00 grams 

Red chilli powder 1 tsp 

Black pepper (crushed) V& tsp 

Salt to taste 

Oil for frying 

Method: 

■ Knead dough ingredients into a dough in a bowl. 
1 Shape into small balls; roll out into square sheets. 
Mix filling ingredients in a bowl. 

Place little filling on one side of sheets; fold over and seal 

edges by brushing egg on them. 

Brush egg on top of folded parathay. 

Roast parathay from both sides on an iron griddle. 

Cut into triangles. 

Decorate a serving dish with lettuce; place parathay on 
top; serve. 





>*J^ ( Jjfu r j; ); u, 

T - 



c-oZib-f }i Jty.J. sfL&u typjifjSed iffy 



FA 



MASA 



"31 



KITCHEN 




WWW.paksocietY.com @IMas^^i3f 



»AKSOCIETYl f PAKSOCIETV 





m 




3 



Fried Noodles 

Ingredients: 



Ingredien 

Egg noodles (boiled) 
Chicken breasts (finely cut) 
Tomato (chopped) 
Onion (chopped) 
Spring onion (finely cut) 
Cabbage (finely cut) 
Chilli garlic sauce 
Red chillies (crushed) 
Garlic (chopped) 
Soya sauce 

Black pepper (crushed) 
Lemon juice 

Green chillies (finely cut) 

Oil 

Salt 

Fresh red chillies 



2 cups 
250 grams 






'/2 CUp 

to taste 

for garnishing 



Method: 

• Heat oil in a wok; fry garlic. 

• Add onion; fry; add chicken and cook till golden. 

• Add red chillies, chilli garlic sauce and soya sauce; fry 
for a few minutes. 

• Add noodles and all remaining ingredients; fry on high 
flame; dish out. 

• Garnish with red chillies; serve. 
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Chick 

Ingred 

Chicken pieces (boneless 

Garlic paste 

E ggs 

Capsicums (cubed) 
Tomatoes (cubed) 
Onions (cubed) 
Black pepper (crushed) 
Oyster sauce 
Chilli garlic sauce 
Cornflour 
Refined flour 
Salt 
Oil 

Lettuce leaves, cucumbers (sliced) 
Spring onion (finely cut) 




500 grams 
2 tbsp 

2 
2 

Vi tsp 
4 tbsp 

Vi cup 
1 tbsp 
1 tbsp 

to taste 
for frying 
for garnishing 
for sprinkling 



Method: 

• Mix oyster sauce, garlic, chilli garlic sauce, pepper, 
capsicums, onions, tomatoes and salt with chicken in a 
bowl. 

• Mix eggs, cornflour and flour; set aside for Vi hour. 

• Pierce 1 piece of capsicum, 1 piece of chicken, 1 piece of 
tomato and 1 piece of onion onto a wooden skewer; repeat 
process; make more skewers in the same way. 

• Heat oil in a frying pan, fry skewers from all sides. 

• Decorate a dish with lettuce and cucumbers; place shashlik 
sticks on the dish; sprinkle spring onion on top; serve. 
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Chicke 



Ingredients: 

Chicken breasts (cut into strips) V2 kg ^ 

1 -inch piece 



Ginger 
Refined flour 
Black pepper (crushed) 
Peanuts (roasted) 
Brown sugar 
Soya sauce 
Salt 
Oil 

Lettuce leaves 
Fresh coriander 



1 tbsp 

1 tsp 

V2 cup 

2 tbsp 

3 tbsp 
to taste 

2 tbsp + for frying 
for decoration 
for garnishing 



Method: 

• Season chicken strips with salt; set aside. 

• Combine ginger, sugar, peanuts, flour, pepper, soya 
sauce, oil and salt in a chopper; 

• Marinate chicken with prepared marinade; set aside for 1 
hour. 

• Pierce each strip onto a separate wooden skewer; heat oil 
in a frying pan; fry skewers from all sides. 

• Decorate a dish with lettuce leaves; place chicken sticks on 
top; garish with coriander; serve. 
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300 grams 
6 cloves 

1 tsp 

'/? cup 
V* tsp 
Vi tsp 



Mince with Herbs 



Ingredients: 

Beef mince 
Garlic (chopped) 
Onion (chopped) 
Black pepper (crushed) 
Tomato puree 
Oregano 
Mixed herbs 

Mushrooms (finely cut lengthwise) V2 cup 
Capsicums (finely cut lengthwise) 2 
Fresh red chillies 4 
Water i/ 2 CU p 

Salt to taste 

Oil 3 tbsp 



Method: 

Heat oil in a pot; fry onion and garlic. 

Add mince; fry; add pepper and tomato puree. 

Add oregano, herbs, capsicums, mushrooms, water and 

salt; cook till mince is tender. 

Add red chillies just before serving; serve hot. 
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Rice Noodle Sal; 

Ingredients: 

Grilled chicken (shredded) 
Rice noodles (soaked) 

Garlic (chopped) 
Brown sugar 
White vinegar 
Light soya sauce 
Hoisin sauce 
Spring onion (finely cut) 
Carrot (cut lengthwise) 
Peanuts (roasted) 
Capsicum (cut lengthwise) 
Corn 

Fresh coriander (chopped) 
Mint (chopped) 
Black pepper (crushed) 
Salt 
Oil 

Lettuce leaves, spring onion for garnishing 

Method: 

• Heat oil in a wok; fry garlic. 

• Add prawns; cook for 5 minutes. 

• Add all remaining ingredients; fry for 5 minutes; dish out. 
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2 cups 
tsp 

1 tbsp 
2tbsp 
1 tbsp 

3 tbsp 
16 cup 
1 

Vi cup 

1 ^ 

Vl CUp 

2 tbsp 
2 tbsp 
to taste 

1 tsp 

2 tbsp 
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Sweet and Sour Chicken 



Ingredients : J 

Chicken pieces (boneless) 

Black pepper (crushed) 

Cornflour 

Egg (beaten) 

Salt 

Oil 

Sauce Ingredients: 

Garlic (chopped) 
Sugar 

Savoury sweet sauce 
White vinegar 
Soya sauce 
Cornflour (made into 
paste with water) 
Black pepper (crushed) 
Salt 
Oil 



'/2 kg 

Vi tsp 
1 tbsp 

Vi 

Vi tsp 
for frying 



2 tbsp 

2 tbsp 

'/2 CUp 

3 tbsp 
2 tbsp 

1 tbsp 
Vi tsp 
Vi tsp 

2 tbsp 



Y 



Method: 

Season chicken with pepper, cornflour and salt in a bowl ; 
set aside for V2 hour. 

Heat oil in a wok; coat chicken pieces with egg; fry 

golden and remove. 

Heat oil in a pot and fry garlic golden. 

Add sugar, sweet sauce, vinegar, soya sauce, pepper and 

salt; cook for a few minutes. 

Gradually add cornflour while stirring continuously; add 
chicken; cook for a few minutes; serve hot. 
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Finger Steaks 

Ingredients: 

Undercut (cut into thin strips) 
Green capsicum (cut lengthwise) 
Red capsicum (cut lengthwise! 
Tomatoes (cut lengthwise) 
Beef stock 
Cornflour 
Soya sauce 
Garlic powder 
Black pepper (crushed) 
Ginger (chopped) 
Oyster sauce 
Hoisin sauce 
White vinegar 
Baking powder 
Oil 

Carrot, cucumber, 
lettuce leaves 

Fresh coriander (chopped) 
Rice (boiled) 




fs 



1 

1 cup 
1 cup 
1 tbsp 
3 tbsp 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
1 tbsp 

'/2tsp 

Va cup 
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for decoration 
for garnishing 
as accompaniment 



Method: 

Sprinkle baking powder on undercut; set aside for 2 hours. 
Heat oil in a frying; fry undercut with garlic powder, 
pepper, soya sauce, oyster sauce and hoisin sauce on high 
flame. 

Add remaining ingredients; cook till thick; remove on one 
side of a dish and place rice on the other side. 
Sprinkle coriander on top; decorate the dish with carrot, 
cucumber and lettuce; serve. 
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Hoisin Prawns 

Ingredients: Jk 

Prawns 

Onion (cubed) 

Capsicum (cubed) 1 

Savoury hoisin sauce 4 tbsp 

Savoury dark soya sauce 1 tbsp 
Savoury sweet and sour sauce 4 tbsp 

Garlic paste 1 tsp 

Red chillies (crushed) 1 tsp 

Oil Va cup 



« 




4} 



Method: 

Heat oil in a wok; fry garlic. 
Add prawns; cook for 5 minutes. 

Add all remaining ingredients; fry for 5 minutes; dish out. 
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Hazelnut Cheese Cake 

Ingredients: 



Brownies (crumbled) 
Nutella 
Cream ch 
Fresh cream 
Castor sugar 
Lemon juice 

Gelatin (dissolved in water) 
Coffee powder (dissolved 
in water) 

Cream (whipped) 
Chocolate (shavings) 



Method: 



+ 4 tbsD 



2 cups 

cup + 4 tbsp 
200 grams 
200 grams 

V2 cup 

1 tbsp 

2 tbsp 

1 tsp 

1 12 grams 
for garnishing 



• Mix Vl cup Nutella in brownies; set in a springform pan. 

• Beat cream cheese, castor sugar and lemon juice in a bowl, 
with an electric beater; add gelatin and fresh cream; mix 
with a spoon. 

• Divide batter into 2 portions. 

• Mix coffee in one and remaining Nutella in the other. 

• Pour the batter with coffee in the springform pan; 
refrigerate for x h hour. 

• Pour the batter with Nutella on top of it; refrigerate for 
another V2 hour; remove from pan. 

• Garnish with cream and chocolate; serve chilled. 
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Lemon 

Ingredients: 

Rice (soaked) 
Onions (finely cut) 
Hot spices powder 
Lemon juice 
Mint (chopped) 
Chicken stock 
Salt 
Oil 

Sterling silver leaves 



land Mint Rice J,uLi^ 

IfJu 



2 cups 
2 

'/4tsp 

1 tbsp 

2 tbsp 
2 cups 

'/2tSp 

2 tbsp 

for garnishing 



Method: 

• Heat oil in a wok; fry onions golden; add hot spices and 
salt; cook for a few minutes. 

• Add rice; fry for 2 minutes. 

• Add stock; bring to boil; cook with the lid on till rice is 
tender. 

• Sprinkle lemon juice and mint on top; keep on dum. 

• Dish out; garnish with silver leaves; serve. 
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Lentils ~ 



1 



Ingredients: 

Mutton mince 400 grams 

White lentils (boiled) V2 cup 

Onion (finely cut) 1 

Tomatoes (chopped) 2 

Cloves 2 

Cinnamon 1 -inch piece 

Black peppercorns 6 

Cumin seeds V2 tsp 

Green chillies (finely cut) 4 

Turmeric powder V7 tsp 

Red chilli powder 1 tsp 

Ginger/garlic paste 1 tbsp 

Salt 1 tsp 

Oil 4 tbsp 
Hot spices, fresh coriander for sprinkling 



Method: 

• Heat oil in a pot; sautee onion. 

• Add cloves, cinnamon, peppercorns and cumin; fry till 
aroma rises. 

• Add all remaining ingredients except lentils; cook till oil 
separates 

• Add lentils; keep on dum. 

• Sprinkle hot spices and coriander on top; serve. 
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Chicken Fajita 



Ingredients': 

Chicken pieces (boneless) 
Garlic (chopped) 
Lemon juice 
Red chillies (crushed) 
Red chilli powder 
Oregano 
Cumin seeds 

Green chillies (cut lengthwise 
Spring onions (cut lengthwise 
Capsicums (cut lengthwise) 
Salt 
Oil 



Method: 



4 



wise 
iwisi 
ise) 



450 grams 
5 cloves 

2 tbsp 
1 tsp 
'/? tsp 

'/2 t$p 

1 tsp 

6 

3 stalks 
2 

1 tsp 

Vi cup + 2 tbsp 



b A 



• Cut chicken pieces lengthwise; marinate with lemon juice, 
oregano, garlic, cumin, both red chillies, 2 tbsp oil and 
salt; set aside for 1 hour. 

• Heat remaining oil in a wok; cook chicken till colour 
changes. 

• Add spring onions, capsicums and green chillies; cook for 
a few minutes; remove in a sizzling dish. 
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Mashed Potatoes 

Ingredients: 

Potatoes (boiled and mashed) 
Tomatoes (chopped) 
Dried, round red chillies 
Curry leaves 
Cumin seeds 
Red chilli powder 
Fresh coriander (chopped) 
Green chillies (finely cut) 
Salt 
Oil 

Tomato, curry leaves 



1 



!i 

2tsp 
1 tsp 
1 bunch 
4 

'/a tsp 

'/a cup 

for garnishing 




Method: 

Heat oil in a wok; fry dried red chillies, cumin and curry 

leaves; add chilli powder and salt; fry. 

Add tomatoes; fry till dry; reduce flame. 

Add green chillies, coriander and potatoes; mix thoroughly; 

keep on dum. 

Garnish with tomato and curry leaves; serve. 
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Fish Tikkay 

Ingredient^^^ 

Fish fillet (small pieces) 
Red chilli powder 
Carom seeds 
Cumin seeds 
Chaat masala 
Ginger/garlic paste 
Green chillies (blended) 
Gram flour 
Yogurt 
Fresh cream 
Oranqe food colour 
Oil 

Lettuce leaves, cucumber, 
tomato, green chillies, onion 



S\sSUL 



1 kg 

2 tsp 
V5 hp 
2 tsp 
2 tsp 

1 tbsp 
/Ttbsp 
k 2 tbsp 

2 tbsp 
is 2 tbsp 
I Vi tsp 

2 tbsp + for frying 

as accompaniment 




Method: 

Roast cumin and carom seeds; grind; remove in a bowl. 
Add chaat masala, cream, yogurt, green chillies, 
ginger/garlic, red chillies, food colour, gram flour and oil; 
mix. 

Marinate fish with mix; set aside for Vi hour. 

Pierce 3-4 fish pieces onto a wooden skewer and repeat 

process with more skewers. 

Heat oil in a frying pan; fry skewers from all sides; remove. 
Decorate a serving dish with lettuce, cucumber, tomato, 
green chillies and onion; place skewers on top; serve. 
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Kebab Ingredients: 

Beef mince 

E 99 
Onion 

Red chilli powder 
Hot spices powder 
Nutmeg powder 

Ginger/garlic paste A 
Salt jS 

Curry Ingredients: 

Tomatoes (boiled) 
Onion 

Kashmiri red chillies 
Ginger/garlic paste 
Coriander powder 
Water 
Salt 
Oil 

Fresh coriander, Green chil 

Method: 

Grind mince and onion in a chopper; add remaining kebab 

ingredients; shape into long kebabs. 

Heat oil in a frying pan; fry kebabs golden; remove. 

Blend tomatoes, onion, Kashmiri rea chillies, ginger/garlic, 

coriander and salt in a blender. 

Heat oil in a pot; fry blended masala thoroughly. 

Add water; cook for 10 minutes; add kebabs; keep on dum. 

Garnish with coriander and chillies; serve. 
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Tangy Drumsticks 

Ingredients: 

Chicken drumsticks 
Capsicum 
Potato (boiled) 
Green chillies 
Spring onions 
Tomato ketchup 
Chaat masala 
Black pepper (crushed) 
Ginger/garlic paste 
Cumin seeds (roasted) 
White vinegar 
Soya sauce 
Water 
Salt 
Oil 



Method: 

Cut capsicum, spring onions, green chillies and potato 
finely. 

Split meat from one side of drumsticks and gather on the 
other side; make sure the meat doesn't separate from the 
bone. 

Heat oil in a pot; fry ginger/garlic; add water and 
drumsticks; cook till dry. 

Add vegetables, ketchup, chaat masala, pepper, cumin, 
vinegar, soya sauce and salt; keep on dum. 
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Prawns (washed and deveined) 
Spring onions (chopped) 
Onions (chopped) 
Yogurt (whipped) 
Green chillies (chopped) 
Fresh coriander (chopped) 
Turmeric powder 
Coriander powder 
Cumin powder 
Ginger/ garlic paste 
Hot spices powder 
Fenugreek seeds 
Salt 
Oil 

Tomato, ginger (grated) 



Method: 





Prawns in Green Masai; 

Ingredients: 



1 kg 

250 grams 
250 grams 
250 grams 
10 
1 bunch 

1 tsp 

2 tsp 
2 tsp 

1 tbsp 

1 tsp 

2 tsp 
1 tsp 

Vl CUp 

for garnishing 



fry ginger/garlic 
eek, not 



spices, yogurt 



Heat oil in a pot; mix together and I 
turmeric, coriander, cumin, fenugreek 
and salt. 

When oil separates, add prawns and fry on high flame; 
add remaining ingredients; keep on dum. 
Garnish with tomato and ginger; serve. 
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ulfed Chicken 

Ingredients: ■ 

Chicken breasts 
Breadcrumbs 
Refined flour 



2 

16 cup 
3 tbsp 





for frying 



Chutney Ingredients 

Desiccated coconut 
Green chillies 
Garlic 
Mint 

Fresh coriander 
Curry leaves 
Cumin seeds (roasted) 
White vinegar 
Lemon juice 
Sugar 
Salt 

Method: 

• Split chicken breasts open like a book; lightly pound with 
a mallet. 

• Sprinkle salt on them; refrigerate for 3 hours. 

• Blend chutney ingredients together in a blender. 

• Spread chutney generously on one side of the chicken 
breasts; fold over. 

• Coat chicken breasts with flour; set aside for 20 minutes. 

• Coat breasts first with egg then with breadcrumbs. 

• Heat oil in a frying pan; fry chicken breasts golden on 
medium flame; remove. 

• Cut into pieces; serve. 
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Ingrediel 

Corn 

Pohay (flat rice) 
Mustard seeds 
Onion (finely cut) 
Turmeric powder 
Sugar 

Green chillies (blended) 
Lemon juice 

Fresh coriander (chopped) 

Milk (fresh) 

Salt 

Oil 

Topping Ingredien 

Tomatoes (finely cut) 
Onion (finely cut) 
Sev 

Lemon (wedges) 




to taste 
1 tbsp 



% cup 
Vi cup 
Vi cup 
1 



life* 




I 



Method: 

• Wash rice. 

• Heat oil in a wok; fry mustard seeds. 

• Add onions; fry till colour changes; add corn; cook for a 
few minutes. 

• Add rice and remaining ingredients; fry for a few minutes; 
dish out. 

• Add topping ingredients; serve. 
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Potato Ingredients: 

Baby potatoes (boiled and peeled) 
Lemon juice 
Mint (chopped) 
Coriander and mint chutney 

Harisa Ingredientsj^^ 

Dried, round red chillies 
Coriander seeds 
Cumin seeds 
Black cumin seeds 
Garlic 
Salt 
Oil 




250 grams 
1 tbsp 
1 tbsp 

as accompaniment 



20 

1 tbsp 
1 tbsp 
V2 tbsp 
8 cloves 
to taste 
1 tbsp 



Method: 

Soak red chillies in hot water for V2 hour. 

Lightly roast coriander, and both cumin seeds on an iron 

girdle; grind when cooled. 

Remove red chillies from water; blend ground masala, 

garlic, red chilies, oil and salt in a blender; refrigerate. 

Prick small holes in potatoes with a fork. 

Mix potatoes, lemon juice, mint and chilli paste in a bowl; 

refrigerate. 

Pierce potatoes onto wooden skewers after V2 hour. 
Brush oil on a grill pan and heat it; roast potatoes; remove 
in a dish. 

Serve with mint and coriander chutney. 
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Quick RavaDh 

Semolina Ingredien 

Semolina 
Yogurt (whipped) 
Gram flour 

Turmeric powder 
Sugar 
Water 
Salt 
Oil 

Tempering Ingredient; 

Mustard seeds 1 

Curry leaves 1 1 

Green chillies (cut thickly) 4 

Oil 1 tbsp 

Topping Ingredients: If 

Sugar Va tsp 

Lemon juice 1 tbsp 

Water Va cup 

Salt Va tsp 
Desiccated coconut, 

Fresh coriander (chopped) for garnishing 

Method: 

• Mix semolina ingredients together. 

• Spread in a greased springform pan; steam in a 
steamer; remove. 

• Heat oil in a frying pan; fry tempering ingredients; pour 
tempering on the dhokla. 

• Combine water, sugar, lemon juice and salt in a 
saucepan; cook for few minutes; pour on dhokla. 

• Open springform and remove it; cut into square pieces. 

• Garnish with coconut and coriander; serve. 
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Chocolate 



Ingredients: 

Chocolate (cut into pieces) 
Condensed milk 
Butter 

Mint essence 
Milk chocolate (melted) 



Fudge 



500 grams 
400 grams 
60 grams 
1 tsp 

1 00 grams 



Method: 

• Cook chocolate, condensed milk and butter in a saucepan, 
while continuously stirring till well-mixed. 

• Remove saucepan from flame; add essence; pour into a 
square, greased dish; refrigerate. 

• When set, garnish with milk chocolate; refrigerate. 
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Chicken Tikka Masala Pizza 

Ingredients: ^ 



Chicken pieces (boneless) 
Ginger/garlic paste 
Lemon juice 

Tikka Masala (packaged) 

Yogurt 

Pizza sauce 

Capsicums (finely cut) 

Onions (finely cut) 

Fresh coriander (chopped) 

Mozzarella cheese (grated) 

Refined flour 

Oil 

Dough ingredients: 

Refined flour (sifted) 
Sugar 

Yeast (dissolved in water) 
Salt 



400 grams 
1 tbsp 

1 tbsp 

2 tbsp 
1 cup 
1 cup 
1 cup 
1 cup 
V* cup 

1 cup 

for dusting 

2 tbsp 



3 cups 
1 tsp 
1 tsp 
1 tsp 




Method: 

• Knead dough ingredients with lukewarm water; place 
dough in a bowl and set aside in a warm place till it rises 
to twice its size. 

• Knead dough again; set aside for 4 hours. 

• Dust chopping board with flour; roll out dough and set in a 
rectangular pizza tray. 

• Marinate chicken pieces with tikka masala, ginger/garlic, 
lemon juice, yogurt and pizza sauce; set aside for 1 hour. 

• Heat oil in a frying pan; cook chicken till tender; remove 
from flame. 

• Spread layers of chicken, capsicums, onions, coriander 
and cheese on the crust. 

• Bake in a pre heated oven at 1 80° C for 20 minutes; 
remove; cut into pieces; serve. 
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Potato a 



nd Onion Kugel ^ fc^P j^V 



Ingredients: 

Potato (grated) 
Onions (chopped) 
Green chillies (chopped) 
Garlic, red chillies (made into paste) 
Black pepper (crushed) 
Yogurt £ 
Lemon juice 
Salt 
Butter 
Olive oil 

Fresh coriander, Lime (halved) 



Method: 



1 

3 M 
] A cup 
2tbsp 
1 tsp 
2tbsp 
1 tbsp 
to taste 
V2 cup 
Vi cup 

for garnishing 



v 



Mix potato, onion, green chillies, salt and pepper in a 
bowl. 

Brush some butter on a pyrex dish; set potato mix in it. 
Pour remaining butter on top; bake in pre-heated oven at 
200°C for 20 minutes; remove. 

• Mix garlic and red chilli paste, yogurt, lemon juice and 
olive oil in a bowl. 

• Remove potatoes in a dish; spread bowl ingredients on top. 

• Garnish with coriander and lime; serve. 
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IngredieWrf: 

Fruit buns 4 

Mixed fruits 2 cups 

Condensed milk 2 cups 

Butter 1 cup 

Lemon zest, cream for garnishing 

Icing sugar for sprinkling 



Method: 

Mix lemon zest in cream; set aside. 
Cut buns into small pieces; melt butter. 
Place half the pieces of buns on a baking tray; pour V2 of 
butter on them. 

Spread fruits on them; layer with remaining buns and 
butter. 

Pour condensed milk on top and bake in a pre-heated oven 

at 1 80° C for 20 minutes; remove. 

Dish out; garnish with cream; sprinkle icing sugar on top; 

serve. 
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Boti Kebab Masala 

Ingredients: 

Chicken pieces 
Black peppercorns (crushed) 
Almonds 

Red chillies (crushed) 
Ginger paste 
Salt 
Oil 

Green chillies (cut lengthwise) 



'/2 kg 
10 
12 
1 tsp 
1 tbsp 
to taste 
Vi cup 

for garnishing 



Method: 

• Cook chicken, ginger and salt in a wok till dry. 

• Add oil and fry; add remaining ingredients and cook for 
a few minutes; keep on dum. 

• Garnish with green chillies; serve. 
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Creamy Chicken 

Ingredients: 



Chicken pieces (boneless) 
Yogurt 
Fresh cream 
Red chilli powder 
Salt 
Oil 

Fresh coriander, Green chillies 



'/2 kg 

250 grams 
300 grams 
1 tsp 
to taste 
4tbsp 

for garnishing 




Method: 

• Marinate chicken in a bowl with yogurt, cream, red 

chillies and salt; set aside for Vi hour. 
1 Heat oil in a wok; add chicken; cook for 20 minutes. 
■ Dish out when oil separates; garnish with coriander and 

chillies; serve. 
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Dhaba Lentils 

Ingredients: 

Gram lentils (soaked) 
Onions (finely cut) 
Green chillies (finely cut) 
Mint (finely cut) 
Turmeric powder 
Cumin seeds 
Hot spices powder 
Ginger/garlic paste 
Red chilli powder 
Coriander seeds 
Ginger (finely cut) 
Water 
Salt 
Butter 
Oil 

Method: 

■ Mix coriander and cumin; grind. 
Par-boil lentils; strain and discard water. 
Heat oil in a pot; fry onions; remove half. 
Add ginger/garlic, turmeric, red chillies, hot spices, 
coriander and cumin in remaining half; fry lighly. 
Add lentils; fry for a few minutes; add water and salt; 
cook till dry. 

Add ginger, green chillies, mint and butter; keep on dum. 



1 cup 
3 
4 

1 bunch 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
'/2 cup 
to taste 
2 tbsp 
V2 cup 
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chefs 



secrets 



Islamabad Serena Hotel's pastry chef Ali, shares his secrets, to satisfy 
your sweet tooth. Learn how to make the fluffy and moist red velvet 
cupcakes and the delicious classic banana bread in no time. 



BANANA BREAD 



INGREDIENTS: 

Bananas 500gm 

Eggs 10 

Oil 500gm 

Sugar 500gm 



METHOD: 

Mash bananas in 



|m Ci 
jm Baking 

to a rough puree. |use 



Flour 500gm 
namon powder 10gm 
aking powder 15gm 



potato masher) 



Add sugar in a bowl, best woll until ify not grainy. 
Then add eggs one by one p vnhisking iu mak. it smooth. 

Add baking ponder, cinnamon powder •• J flour into the mixture 
Now Add oiland mix it m th batter so it blenH 
Put the mixture in the loaf pan and place it (irmly on the counter lo 
disperse any bubbles. 
Bake at 200 degrees for 30 minutes. 

It's done when a toothpick inserted in the middle comes out clean. 



RED VELVET CUPCAKES 



INGREDIENTS 

Butter 
Sugar 
Flour 

Red colour 
Eggs 



500gm 
450gm 
400gm 
few drops 
10 



Bakinti Powde. 
Almond Powder 



1tsp 
100gm 



Frosting 

Philadelphia Cheese 
Cream 



n a bowl and blend till the mixture is 



100am 

200gm 

METHOD: 

Add sugar and melted butt 
creamy. 

Now beat in the eggs one at a time 

Add a few drops of colour followed by baking powder. Gradually beat in 
the flour and almond powder until just blended 
Pour the mixture into a mould and bake for 20 minutes at 200 degrees 
or until toothpick inserted into cupcake comes out clean. Cool in pans 
on wire rack 5 minutes. 

For the frosting mix together Philadelphia Cheese and cream. 
Frost the cupcakes with a butter knife or a piping bag 




aster Cooking Classes 

The art of baking is no longer hard to master 
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Written by : Khalil ur Rehman Qamar 
Directed by : Mehreen ]abbor 
Produced by : Sodio lobbor 

f facebook.com/Apliisentertoinmentchn 
0 youtube.com/aplusentertainment.tv 



Every Friday at 8:00pm 
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Clean, Clear, blowing 
Skin ... Always 



SOBS* 




Golden Pearl Cosmetics-Pakistan 
www.goldenpearl.com.pk 
E-mail: info@goldenpearl.com.pk 
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